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WHAT ALL WOMEN SHOULD KNOW OF ELECTRICITY

f
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/;. DE v.jtt v. WEED, JR.. B. i
! igiiMerilta l.ipert of The Tribune Institute.

NO OKV. wants to cook over a coal range
in hot weather. ."ortunately. in this
elC(Ctrk :g*. no houscwife is really

ed to broil bcraclf as well as her dinner.
Electricity without heat. dust, ashes or

er. 'iii do it all- provided she has the
prop*- d knows how to IM

thrr*-

The CO«t of ele.tncal cooking devices r

13.50 tor toaster**-. flatirons. and such
tO $15 lor chafing dishes,

etc. The cost of operation
*ix a.cnts per hour
ter. cent lowatt

Electric waahing and wringing ma-

ahines may bc I ed from $50 up and

t!*.t*v coal gbooi Iwo centi per hotit to

flrf may pay as little as $18.75 for an effi
cient rlnt;; suction alcanrr or as high ,is

S130. Thc coat of operation variea from one

n four cr''. per hour.
'.i common c!c ti ppliaacea -ic* ihe

percolator, ctc- require *

i the cleai he natural tcn-

denry ia to immerte thc whole -irtiele in

water. -hc v*'',,cr

.omiru -at with thc eurrent plug con

t. pina destroy:. the i:i. ulation and mav

-o allect the hcati:-... element (the resistancc
wire tliat changea the electricity into heat)
,-."-. to cause a "short circuit." And also thc
metallL rxterior surface of the device might
be dactrified on thc next usinc. of thc artul-
-.nd give thc uaer a i-li^ht shock. Itl some

utensils the heating element may be removed.
bal m general it il r.cccssary to wash out

thc intenor with care and r.ot let any water

c*me in contait with thc outsidc parts.

WHAT TO DO WITH A BLOWN OUT
FUSE.

vVi... re<] fo turn off the eurrent
. .i appliance. unless it is provided

arith ita own special awftch, the cord should
r.ist be disconnected at the device itself or

at the lamp socket. Never turn off by tht

snap switch cf the lamp socket. as it may result
m "blowmg" ,i fuse and causing considerable
inconvcnicnce, since thc average housekeepcr
cr man-about-the-house is absolutely ignor¬
ant as to how to replac-. a fuse.

To do thi., Bral locate the fuse box, which

1^ usually placed near the mcter. In the case

of a house of tv.-o rr more stories, a panel
or fuse box will bc found on each floor. Gen-

erallj thc fuses used in a house installation
are of thc Edison universal screw socket type,
that 'crew into a socket in the same way

thct an incandesccn*. lamp bulb is affixed.
Having locatcd thc fuse box. thc "blown"
fuse will bc detected by thc discoloration of
tho mic.4 top or j laster. An examination of
this fuse arill show that i: eontained a

slrip of wire of icrtaiti diameter and eurrent

..arryinc; capacity and that. before it beeame
too hot and mtlted. it was attaehed to thc
bottom and uprcr side of the fuse shell, thetc
by completinv; the electric circuit.
Thc markin*. appearing on either the top

or bottom of the fuse indicatcs the number
of amperes it will tafely carry, and it is im¬
portant that, when rcp'acing, t'ne new fuse
should bcar the aame or a lower number.
Should a larger one be used it may happen
that .in electric device consuming more eur¬

rent than the ircuit can safely carry might
bc operated upon it and thc fuse not "blow."
Result.ovcrhcated wires. broken insulation
and a possible fire startcd in the woodwork
or walls.
Thc purpese of a fuse is to "blow".or mclt

air1. aeparate.when a certain current passes
through it and thereby break thc circuit. The
"blowing" ind.catea that there ia eithcr a

"short circuit" ot that the particular appli-
Htu-c or device il unies t<>o much elec¬

tricity for the circuit. and its operation must

be diecontinued al once. Jn other won's, the
fuse BCta as a sn'ety valve. In modern «

two tircuits are installed. one for the lights
and thc other with stib-base outlets for con-

necting ..pplianccs. Thia method obviater. th"
inronveniencc of going li§htless because nn

.ice has blown t'u fuse.
Anparr.tus or rnachines thyt .ne equipped
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Bureau of
lemistry down

Washington
is the custodian of our

pure food righti. lt
haa just issued a warn

ing to the effect that
owder should be

am!
that an egg BUl
11 not correctly la
bellcd unless it po'i-

¦he pro7'
of an eg;;.

j/JJ At firat blush one

mm would think that our
" __,_>' .'"* .cientifi. friends were

\!'.4. ,,.-. madam." being a bit obvious. It
sounds almost like -i

Mother Goose rhyme. but "there's a reason."
Only the housckeeper who his been

tempted with mixtures of starch, a little wh il
egg, yellow coloring, and posvihly some

baking powder, and told that from the.
cculd get the effect, the nutrition and tht
eral delighta of eggs in her cooking. m a sm.ill

.f the cos*. ian realize
simple litt'c ruling is needed.
The atarch thickena, tlie baking poi

lightens, the dye colors, and thc egg white

Cool breakfaal a» Ihe (able in the ouldmr dining room and then let the Llll- girl- allarh tkeif BRUll rtOTf
io Ihe «nii,-h. Ilc.t the hab..'« milk, «..sh diihri and do many olher Ih.nj.. bj rlr.-iri.-il>.

with rmall motors of high sperr'. require
periodii oiling, -md nt least semi-.mnually

.nlly inspcctcd for worn parta
eed renewing and thoroughly cleaned,

comulation of dust afTects ctncient
.tion.

nn; i;li:ctrical curri-NT.

Thera are f.vo kinds of electricity--altci
l turrcnt and direct current. An ex

ion of tlie characteristics of each Uld
lifference would involve technical terms.

ince eithcr kind acts the same with cle<-

cooking and heating appliances thia
:cd_,c is not csscntial to tlie housckeepc..

However, when ordcring or purchasing a

.ic that uses an electric motor alway>
trom thc office of your electric hghtin;
my thc voltagc and kind of current sup

|ilicd to you.
Thc words "volt." "ampcrc" and "watt,''

frcqucntly occur in speaking of electricity, but

WHEN AN EGG
gives phusihility and h.rracter, but it ien t

nor even egg substitute, from the stand-

points of quality and nutrition.
There is such a thing as a true powdercd

tnd if bad eggs arc excluded and the

ICt is made in a sanitary way it is per¬

feetly lcgitirnate. Unclc Sam has been doing
much i cual work to make this prodm t i

pt-re a 1 rcliable one. aaving in this form

nd thc like whieh could nol
to market safely unless broken and

froaen.
Our food Uwa declarc a food adulterated if

able constituent of the article has

wholly or in p_rt txtrav.te4l. Wbtn thc

housewife ailows herself to bc persuaded that
Bhe can use starch mixtures for egg she 1-.

busily cngaged in adulterating her own homc

cooking, and when the baker does it for her

"unbeknownat*1 the pocketbook as well aa thc
. tomarh is defrauded.

r_y think that adultcration means

only the adding of some positively injurious
substance. To debasc the food supply in any

way, especially with accempanying misreprc-
¦ quality and nutritive value, is

.cration.
The Supreme Court of thc United Bl

has i even if you get a dollar's worth
for your dollar thc advertising is fraudulent

the averaj-.c reader or hc^rcr hrr h rery IgBO
and indehnite idea of thc meaning of
terms. Owing to the stmil. rity of the two,
ilectricity may bc likencd to water in a pipe
Thc number of volts or clectromotive force
'. thi force that tcnds to make a eurrent of
electricity flow through a wire, a lamp or -4

motor. It ia the prcssurc, and as we speak of
the water . tipply prcssurc at the faucet bring
thirty-tive or fifty pounds, etc., so w'lh clea-
tii. ity we speak of the prcssurc as 110 cr 120
volts. etc.

The ampere is the unit cf rate of flow an 1
may be hkened t * the eubie leet pet scond,
or gallons per miiiute, of thc water supply
and deiignatea the volume of thc st:c.im with
respect to time. In a water system the
of a stream may vary with the pipes. while
with electricity thc number of art'

the lize. Thus an electric iron. toastcr

.a-quires a medium si/ed stream.tive am-

percs.a BUCtion clea.' ., machine, etc,

IS NOT AN EGC
if "the article is not of the charactcr or kind
represente does not serve thc pur¬
pose." The ruiing eppiied spe ifically to farm
land in Plorida, but it is based on such a fun-
damental principle that il I'Jally well
to egg tubstitatea in Maine which do not

thc place of e^gs. cream whips that have no

butter fat, but are made of glucose and sugar
and guna, or any ol ;is good" food
lUbatitUte which is not juat is good ..'i'h-r in
taste or nootriahing value.
Consider the cg ;.12 per cent of ti

ing material, 9 per cent of fit, a
starch at all: m ir cover

ingredients i. of even more importance than
their quantity. Phoaphon ! iron, ill
raunted in patent medicine advertLmr- are
here ofTered by nature in the form in which
the body can best use therr..
Have you heard the mystic words "leci-

thin" and "nuclein"? They are used to eon-

jure with in some proprietary medical circles.
Thc hen hai ? Itnited vocabuhry. She can¬

not adverti-r. bul he gets a!i theae into th"
md well-formed ch tdy for re-:!

life bears wittirss to thr nutritive value .

-ubstancc. Thc fat in the yo!k -m

building
present in the n-..**,t digestible form known.
EggO and -.lilk and fresh air .'.rc thc ccn-

:umptive's best ammunition in figh death.

. mu,i tre .one to two ampercs; while
a lteater, range. cf., takr-; a larse stream.ten

or morc ampcrer..

Thus the clcctnc lighting company dcter-
minea the voltage or pressurc, while the manu¬

facture. reguUtea thc M/e of the stream or

amperagc required by his appliance.
HOW MUCH ARK YOU USING1

e "wttt" ia tire unit of power and de-
the rate of work. In the case of water,

this work ia _".dicated by gallons per mm te,

with the rcriritance to flow taken into con-

.tion, while with electricity we wonld say
_:o many watts was consumed. The unit watt

and for thia eubtle, lii*
producing compound

are oftered starch
(an energy food only).
artificUI color and a

little white ot egg.
It is careleaa body

bookkeepin { to say.
"It doean't matter. We
will make it np some

where the." Thal
miy bc. We do not

know of anvthing that

tute for the egg. Cot
tainly not for the
young nor for the old.
nor for the invalid.

7 clieat ourselves, even if we are middle-
and well? Why not dietetic prcvention

instead of medicinal cure?

Hy all means a corn starch pudding when
you want one. It is a good dessert, and starch

important energy factor in the diet. But
l not | ut on a simple starch compound

thc burden of Bubatituting for the subtle,
oua egg, with its body

ing powers. This is not a fair .

Let'a eai egga while we may. Now is thc
timc.

il approximatcly thc product of thc voks and
ampcrcj and ia Bupplied to the co- turner on

a time baaia.Hlowatt-hour or 1,000 watr-
hours.

i or example, i? an appl I am

(thc ampere ia U

W99 used on a 110-voIt
thc power consumed I 5, or

.-.50 v. tl. '. ar, a kilov- itt
hour ia i 000 wati ied f0-

one hour or any equivalent ra ll 500
hours, or 400 aratta i

I'.OUI "Ould
umc .55 ol a k'! >

ihargcd for clectrr ..

2fl , ut-hour, thc I

houra opt uld tory correspondiagly
from one Ig
upon r being paid.
Oftentimea a hoi

italling electricity
etc, but ibotrt tal actaai

oi thc un<

[] v. i'l run
clec-

ting ic a good il
the rate i-' ten centa or Iei
Cooking entirely hv el I tOO c-

the ra»e is leaa
per ur, but the occasiona! u«e of

cooking appliancea i

i onvc at higher
rates.

con-

of a aud
their rro-r

on thme me-nber
hou-.chold's i ii the use of

ulty wiring, or to

curacy ol .

develc ...

recorda the conaumption cf current when
none ia being used. if th
can 1

-1
thc.

ing the metal glass
ie noting whether it revolvea. Of

whea
--¦ing aupplied hy t

company, ar.d should any steady moverr

the disc be notcd the mi
i to thc 1

can be ii
insul. .

dxtur
11: rent will lc:
the meter.

THE LAST STRA\
IT IS to le hoped that t<>me

marvelloua ....' ititutaa for real foods bc-

rvivc .when tv

to employ fine..
t as an emergerrcy nutrient rat.on. The

scheme is to grind t'ne material into a ver/
fine powder so as to make it re tible.
But what do you get after you have di^esteJ
it?
A painstaking Germin suemist has

this out on the patient pig. Trying it
pig v.-as giving the benefit of the doubt to tr;

IM to rcspond I
__bly to cve .rable of foods.
Rut tlie pig certtfied that ati

..bout one 1
be obtained from I

of cereal, and, furtherm-
ration incr. body a.trvities so th_»t
there was an actual loss rather than a |

TO BERVI "iselv and well fhrri*
¦aalfl ,1.1,1" lor I'ree hundreal
aml fllsty-flvfl daya la thi

is probahl" Ihe mosl Important i'.ut»
lhat falls t,. thc Ioi ol the houflckearper.
ln tiie daii*. menufl (pnblished fa>r a»ne

aaeek In fldvanca oppooi
am Ii Min.!.i\ ni he I h ma -;.>.< :al re¬

gard will ne paid lo Iho propei faaod
valuas. V- <-a< li flnd everj oiflk has
l.a-en carefnll) ¦<.-'. . "on « ,n'"'-

perienced houaewlfe n****ed m.t liesalate
to lr\ il>. n

The **re;iusi ¦.. rlety will bfl
_i\cn. «*llh "¦* Mitriulu.'tii..' ..r BUinj
new dish'"- that are **. e-ll va.rtlr"
trial. Vt ilu* aame tlcne ¦ du« ntoasarfl
of oconoK) wil bc
should rccommend tli<* aervice to tho
housekeepar- avlin munl rarefall) fbn*
. ider thi-lr wecklj budget.

ln n.nni. iion with iha- mr

I ahal! hc rcrj kIh! lo an«wcr i>cr-
v,.na|l nlrlee. relali.e tr> it"'
iiienu-. piotided .1 nelf - addrcsscd
atampard rntelope 1* Inclosed >¦ .th thc
letter, flddr aaed t" Me al Ihe \.***

.ork Trihune.

Sugi.e8ticns for Planning thr
Menui.

ln the airaafOaflOal "f t»ie menua

M-onday
i'd la'hiib.irh wilh ! iK*

l arookard < rra
liakaal ( ..r,i- BcaH Hai .> v. illi (rai-n

-

for the coming Wtth llie .rifcrcr will
rr.iii.e thal tha raeaday, Wedni
and l-'rldax loacheoni _'- '41|| ....

breakfasta eerved on Moadaj
Saturday, hmr i«.r Iheli piiaclpal
onrse en p] 11 ng dish nudi r. "i

inn lefl oven will he ¦ feature oi Ihe
,..inl

for -Yedneaday, . forecjaarter ol .¦ irl>
mjr lanb Ii > ng| iti i" ¦' ..' Ihe

i with a

.avory al ufllng, |uii 4

len.trrnrss ,.f the naeal i-
ferred to thal ol Ihe leg, while ihe

1 (Mfl Iiilled
mint Jelly l > wel-

,- he nal
aauce. aa or-
aameatal n_ould 01 li

. red.
w f h ihe approach ol waraier

weather ii"li ahould appeai .¦. entb
in 1 hf dlelar) ; Ita ci lder>
ibh Ien. ih.in thal of ment. :.n.| a\-
|i|..u_;li flhl .¦ is nol sn hlifh.

« ith he aecompanimenl-
nt potatoi a, on ol in-r \ .-_-.

riap, . I, ii 1 araiehea h »ell-

I can rir.iiT.iT.end hlghl) the dl
nn ahirh uii aten la
ihe Imt breade, a_aa) 0 them Southern
l»\.iriti

Tuesday
BR]

Dieed Pla

ued Ham ihea.
Biarulta.

< .n..

l Nfl BEO!.
iincr).

Stafl 11

Halve II wilh C'hei

Pai ih

I'araoa.

Tcsted Rccipes.
Mint and Orange Sherbet.

i'r:-,.,ira' ;, -uiiii r, Bl i'i flf fl ll ul«
.'¦I I aaa. CU|
a minnlcfl flftcr ,i ba

.irjr! hall
i rcah in¦ 14* and "¦ ¦ <in-

ii.l nl. .¦ from
-.'* i al anil allow t hc ¦' rui lo rool.

¦ !,! t Ir,- |nii fli IcmON anrl
lliree

,1 t tet 'rr. I'.r |. will
i.. nd fn !. '<. i crj alow Ij.

ihcrba
'.,. || li'ia .. '!. . 01
W bI fli :;'.i al raeh of

ri-me ,l, ri rica and
orange pool

aml imi ki' i* in amall 1rj tal
apa,

Cereal Waf1
half

.i -..:,.
oked ccroal Ifrce from iampo),
-mail rapfol " itur

and two toaapoonfala r<>
i-d with anfficie-nl tl,

a thin batter Itb intitj of
', , ninx

ropa -¦ | und

Wednesday
BREAKI

trt .i
' !e S) rop.

( .rfTl'f.

.1 X lll (»N.

\ i ;

Brown Hr.
ara r<

D!N>
Beap

-I- 1 *i.., rl flf ut

Jelly,
Paaai rrota.

4 **.,lad. ( i.r*

Meais All Planned
for the Coming

Week.
^&* \ 1! .SF. mentiaS are arranged
li with paVticul *'

the correct food \

a due measure of econonv <-.r.rl
the introduction of novel and
tempting diahea not found in
average cook book.

All recipes have been terted
by the writer,

VIRGINIA CARTER LEE.

Thursday
BREAEPABT
ne.l OfaagO Jaicfl

aofcod real
( rcatned i'lnna.-. Haalati'-.

w atorcro « I '»ff -e.

I V HHi\
* i laa Broth la Capi

( arrifld '

uv'*.
fYarni Gingi ail *.

* a,

IHXNI R
' ega ,;hir a hou

1 .inih. ( hutne. *»auri».
-..rii*; Henn* Italian Macaroal

If-nnn ( ...oanut 1'ie.

may I a tunr» rnoiM than
¦4 <-l and bake in a hut
ron. Ben e aa faal

.ire baked.

Bir.-'fish au Gralin.
l r.'r» ihe lefl vtt blaeflah from ikin

Into amall
r upfula of I he U h

lightl; m ;i u lall and pap*
..li-. 4 ing iaai Mell

. .ui tahleepooafal "t
ul ,,f (inur

¦4'm-:i thoroughly blended
ren
milk. Stir ronatai U nal il i he

raa snd boili ."n.i aeaaon alth
salt rr to ta te, o ie

onnful
.i muahi

he Reh aad oae

tum Into a batl
,; nl ;- he lop Ihlekl)

bread ambe th
.' .4 lt!i ;/.l c-|.ir.l

ie and be
hol >. rea tt autei

Coffee Biaquc.
I u' o| ..,il_. in the U' '). r

parl : hol ler .in-l »l ir in ¦

Friday

N.ii '4 ith Ii.i

<.ff. I

L'M HEON.
Stal
,.- al hc 0 .1 Umhi

.- aa
H..i

.-, «

nt*

Pl |
all II. r-

,. I.r

tiny pin, h of Mit, !"»<> «i|inrrs of am

aweeteaed clMeolate (gratadl
11 bo hc ipin »' ablaeapoonl iiln ol .

i'i.!. au| ir. ( ook, itirriag fro*
qucntly, until th>* mlitaro lo iBiooth
,,n,l i K,"n.,\ ,¦

ir.nii thr I.'
and whip in thi caton aahl
una cg|

, ||cd i! inbla
t iiht ; .ilen -.,li,l an,'
has hi-<- awe ii with wa erem tea*

lUvored * ifval of un-

lila cai
half frascn Btll in ona*

a-upi ul <

ontinuo freexlng antll
amooth. Repack In a mclon

irer and bnrj
and r r two or (

,,.,4.| '.. « hi;,,)».<! r.-.a ¦

Vegetable Chowder.
( ut t"*o aliea *

am. fr. sloarlj with t>»i< poelod and
iii.ed oalana, i'iur >,., - that

'¦een s.rapid an.l flt int..

a tiir.n', thfl flaao
id throo . .¦

ioi hrr.ain thc regetabl

Saturday
BRE \ m ».

ra Meal Mu-h.
Browacd lota

from lett over haddock aad dreaaiag).
' ta.

M HEON.
Broiled Ki.lnt. - . Ith Bacoa,

*

Nev. E"*n ed Diaaoi

i'm.
Roflfla

Ciifl

add half a can caih. ot tatt
. nt miared

toi, .. Im i liimiliT an.l
riritll I he

lablea
a .11 nl .,i broken

..i

I!ot B.inana Sandwicho.

rrallj
be iri'ii/ . .<." '"

-i battered aa, ..n tag.

until He Irun
with plala r,
>. bipp. .

¦-. .-it-.

.,!ay
i.ki.M \-i

I - .lii -lr.,
.. '.

r llUtl

I V

i m I'up*.
¦ lipa

.

4ea
-ull Jell>.
W

...

.» 4Miii \|....|ir.H<m«
.|urr_»nt Jelly.

-_il»d.
I Ire I ream with I

-, -


